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*  *  * 


Our  conversation  today  will  he  strictly  by  requ.est.     Among  the  letters  this 
week  was  one  asking  for  food  ideas  for  a  family  of  two.     That's  a  frequent 
question  and  a  good  one  for  every  woman  to  consider,  even  if  she  has  10  children 
to  feed  just  at  present.     For  sometime  or  other  you'll  probably  have  to  plan 
meals  for  just  two.     The  bride  isn't  the  only  one  who  runs  into  this  problem. 
The  business  girl  who  takes  an  apartment  with  another  girl  and  does  her  own 
cooking  has  it.     So  does  the  housewife  whose  family  have  grown  up  and  left  home. 

On  first  thought,  you  might  think  that  planning  meals  and  marketing  and 
cooking  for  2  would  be  an  easy  job  compared  with  feeding  a  houseful.     But  that 
isn't  always  the  case.     The  economists  who  have  been  studying  the  costs  of  feeding 
families  on  small  incomes  will  tell  you  that  the  per  capita  cost  of  meals  can 
run  lower  in  a  large  group  than  in  a  very  small  family.    You  see,  if  you're 
cooking  for  a  crowd  youecan  take  advantage  of  quantity  buying  and  cooking  and 
you  don't  have  so  much  waste  from  left-overs.     But  when  you're  cooking  for  a 
couple,  you  have  to  be  very  wise  about  quantities  and  different  kinds  of  food, 
and  you  have  to  measure  and  plan  with  the  utmost  care  so  you'll  have  enough 
food  but  few  left-overs. 

Most  standard  cookbooks  give  recipes  for  5  or  6.     If  your  family  is  2  or 
3i  you'll  just  divide  those  recipes  in  halves  or  thirds  and  still  follow  the 
same  method  of  making.     Beside  recipes  of  the  right  size,  of  course,  you  need 
utensils  of  a  small  size  —  small  loaf  pans  or  cup-cake  pans  for  cake;  small 
bowls,  saucepans,  and  little  casseroles  for  baking. 

The  big  family  is  the  one  that  licks  the  platter  clean  usually.     If  Jane 
isn't  hungry,  Jack  and  Joe  will  even  things  up  by  extra-big  appetites.     In  this 
"ay  almost  every  dish  is  used  up.     But  with  a  couple,  left-overs  are  the  eternal 
problem.    A  cake  or  pie  or  roast  may  last  until  both  are  tired  of  the  sight  of  it. 
3read  rr.ay  dry  up  before  it  is  eaten  up.    Fresh  fruits  or  vegetables,  purchased 
in  too  large  a  quantity,  may  spoil  before  they  ever  reach  the  table.     Of  course, 
some  foods  can  appear  at  several  meals  without  becoming  monotonous.  Potatoes 
are  a  good  example.    Left-over  boiled  or  baked  potatoes  you  can  always  use  up 
Decause  you  can  cream  or  scallop  or  fry  them,  or  you  can  make  them  into  potato 
salad  or  hash.     Then,  if  a  roast  ins' t  too  large,  you  can  use  it  one  day  hot, 
the  next  sliced  cold,  and  the  next  in  croquettes,  or  hashed  or  a  chopped  mixture. 

So  much  for  some  of  the  meal  problems  of  the  lady  who  cooks  for  a  ccuple. 
-ow  to  talk  about  foods  she  might  choose  for  a  Sunday  dinner. 

Let's  consider  the  meat  dish  first.  As  I  said,  you  won' t  choose  a  large 

roast  of  beef,  or  a  leg  of  lamb  or  a  whole  ham  or  a  big  turkey  —  unless  you're 

§oing  to  have  a  lot  of  company.     But  there  are  plenty  of  other  meats  well-adapted 
to  your  use. 
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Suppose  vou  want  a  small  roast  of  veal.     How  about  a  stuffed  loin 
roast?    Ask  your  butcher  for  a  rjiece  of  loin  weighing  from  2  to  3  Bounds,  and 
have  him  crack  the  bones  sc  that  the  roast  can  be  carved  in  slices.     To  prepare 
it,  spread  stuffing  over  the  flank  portion  and  then  roll  it  under  the  fleshy- 
part  of  the  loin  and  tie  or  skewer  in  place.     Cook  in  a  covered  pan  in  an  oven 
that  registers  375  degrees  to  Ucn  F.  for  about  1-1/2  hours  —  or  until  the  meat 
is  tender.     This  little  roast  is  very  nice  with  browned  "potatoes  cooked  in  the 
pan  with  it.     Shoulder  roasts  of  lamb  or  stuffed  veal  also  make  delicious  and 
not  too  large  roasts.     A  small  not  roast  is  a  good  and  not  too  expensive  meat 
dish.     So  is  a  stuffed  and  braised  calf  heart. 

You  can  even  dress  uo  a  stew  for  Sunday  dinner  so  that  it  looks  like 
something  very  special  indeed.     You  can  serve  a  brown  stew  in  a  ring  of  hot 
fluffy  boiled  rice  or  surrounded  by  mashed  potatoes.     Or  you  can  make  it  into 
a  handsome  meat  pie  with  a  wastry  or  biscuit  crust.     You  can  serve  that  stew 
in  criso  pastrv  cups.     I  mention  stew  because  it  suits  a  twosome  better  than  a 
pot  roast,  if  you  don't  want  any  of  the  dish  left  for  another  meal.     For  best 
flavor,  cook  the  stewing  -nieces  just  as  you  would  your  -not  roast  —  that  is, 
first  brown  them  in  fat  to  give  added  flavor,  then  cook  them  slowly  in  water 
and  add  the  vegetables  last. 

Grilled  or  broiled  meats  are  often  hard  to  manage  for  a  large  family. 
But  they're  ideal  for  2.     On  your  broiling  oan  arrange  small  sausages,  lamb- 
liver  or  kidneys,  a  few  nieces  of  bacon,  mushroom  caps  and  halves  of  tomatoes. 
Broil  the  whole  thing  under  a  direct  flame  and  serve  it  immediately.  Goes 
straight  to  a  man's  heart.     Let  me  give  you  that  menu  for  a  quick  grilled  dinner 
again:    Broiled  sausages;  lamb-liver  or  kidneys;  bacon  curls;  mushroom  caps; 
halves  of  tomatoes.     They  all  cook  in  just  a  few  minutes  under  a  direct  flame. 
A  '.vord  of  warning,  be  sure  the  sausages  are  done  to  the  center.     Canned  halves 
of  peaches,  canned  pineapple  slices,  sliced  cooked  sweet-potatoes  are  other 
nossibilities  for  a  broiled  meal. 


Vegetables  aren't  much  of  a  problem  in  -planning  for  2,  after  you've  had 
a  little  ex-oerience  with  how  much  you  and  your  partner  are  likely  to  eat.  If 
you're  buying  canned  vegetables,  don't  forget  that  they  come  in  small-size  cans 
these  days. 


Q,uick  breads?    Well,   in  general,  you'll  only  want  one  panful  of  muffins  - 
about  one-third  of  the  standard  recipe  for  a  family  of  6.     And  any  quick  loaf 
oread,  you'll  bake  in  a  small  loaf.     Biscuit  and  waffle  recipes  will  also  need 
some  short  division  to  prevent  left-overs. 

As  for  desserts,   "ell,  better  avoid  large  batches  of  cookies,  or  big  pies 
or  laver  cakes.     If  you  "'ant  cookies  no-'  and  then,  keep  a  roll  of  the  ice-box 
kind  in  your  refrigerator,  and  slice  off  and  bake  a  few  just  when  you  need  them. 
Instead  of  a  big  pie,   that  may  sit  around  for  days  half  finished,   serve  tarts, 
turnovers  or  dumplings.     Cupcakes  or  small  loaf  cakes  are  less  likely  to  cause 
*aste  than  the  big  layer  cakes.     Other  desserts  that  you  can  make  in  just  the 
right  quantity  for  2  are:     jellies,  tapioca  mixtures,  tender  cornstarch  puddings 
oousses  and  other  '-hipped  frozen  mixtures  that  you  can  make  in  a  mold  or  in  the 
refrigerator  tray. 


